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Abstract
For basic research in the development of food material from saury and sardines,FPC(Fish
Protein COncentration)and FFP(Functional Fish Protein Concentration)are prOduced experi‐
menta■y_  FPC and FFP are po私/dered and easily handled and preseA ed
Extraction and drying are conllnon manufacturing processes for fOOd materials  The
effects of those extracting and drying conditions On the quality of food rnaterials are exanlined
Furthermore,cookies are made bすadding this powdered food material to wheat,and these
tastes,smens and appearances are compared and contrasted
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1 抽 出 60°C  3国        真空乾燥  60°C
2  〃  80°C  2回           〃  60°C
3   〃    80°C   2回                 〃    60°C
4  〃  50°C  l回 80°C 3回    〃    60°C
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